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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 
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(Digest  of  Market  3asket  for  ^Tovein"ber  25,  1942) 
IiJLXE  QrOCD  US3  OP  SAUEEKRAUT 
Are  7CU  eating  yov.T  share  of  sauerkraut?     There  is  a  plentif^ja  crcp  of 
domestic,  "big-headed  calDba^e—great  quantities  of  which  ordinarily  go  into 
commercial  kraut.    Lacking  tin,  packers  -lave  put  -lillions  of  gallons  of  kraut 
into  >)arrels,  and  there  is  still  cal)hage  remaining  on  tne  market  or  stored  for 
selling  through  the  winter.     So,  when  -ou  bu-  kraut  in  hulk  from  the  grocer^s 
barrel,  or  msd^e  kraat  at  home— or  eat  the  cabbage  raw  or  cooked,  for  that  matter 
you  are  lending  a  nand  to  save  one  of  tne  country^s  good  food  crops  from  waste. 

~  /-KT^^^S  ■  >„.      A-  ;   '^^^^  gives  some  tips 

(^aifie)  (Title)  (Place) 

on  making  good  use  of  sauerkraut,  from  home  economists  of  the  S.  Department  of 
Agriculture. 

Sauerkraut,  or  "sour"  cabbage,  furnishes  a  contrast  in  flavor    at  a  meal 
^d  contributes  so.e  minerals  and  vitamins.    Pamcus  teams  are  kr^t  and    ausa"  ' 
kraut  and  spareribs,  kraut  and  pigs^  knuckles.    But  tnese  are  only  a  starte' 
Dicea  apples  and  kraut,  browned  tr.gether,  make  good  teain-m. tes.     To  sore  veovl^ 

Slr^^t'^U^  tradition:rai:o't;' 
team  ^ra^t  wit^.  suon  fooas  as  fried  liver  or  "cafeed  fish, 

Ftten  you  plan  dishes  to  spread  meat  flavor  or  main  dishes  to  "Iterrate 
witn  Eeat,  trjr  sauerfcraut  scalloped  -ith  Bacarciii  and  Uits  of  v.-.eat;  or  kraut 

r*^-  '!>ashed  potatoes  and  a  generous  amount  of  cheese.  And  don 

lorget  tnat  ^ra^it  juice  chilled  aalres  a  good  first  course.  Some  like  it  straight. 
Some  prefer  it  with  a  little  lemon  juice,  or  mixed  M.f-and-ha.lf  wife  tozaato 

3nere  is  more  tlian  one  raj-  to  cook  and  season  sauerkraut  itself.  Tnen  -ou 

ltt,T^"rl,"^T''-^'''''^\''  soraetines  called,  you  are  having  tne  Kor^-egian  " 

anl  ad--  I  oLtTlf''^^^       ^'""l^  "^^i  *         °^  1°^^  °f  ^^-t  i^-  a  skill, 

ana  aa.  1  quart  of  sauerkraut  and  i  teaspoon  of  celery  or  ca--a,wsy  seed,  ■•■ix  ^ell, 

ylritlTf         ^T*  "  ''^'^  5  minutes,  and  serve  not. 

Xi^rX£        '  ^--^'^--^  touch  .nen  you  add  onion,  ^ple,  and  a 
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